At Sassafras of Paddington, we love hosting your

celebrations — weddings, birthdays, corporate . i

parties — in our relaxed courtyard garden. We'll pour
the drinks, plate up shared platters, and help you
host up to 70 seated or 120 cocktail-style guests,
your way.

For allthe t & ¢'s head to
www .sassafrasofpaddington.com.au

BOOK NOW

0422 041 610
infoesassafrasofpaddington.com.au
www.sassafrasofpaddington.com.au

MISSY'S

Don't forget to order your cake from Missy's
wedding & custom occasion cake enquiries:

@ hello@missys.com.au

FUNCTIONS



platlens & bomdy

Each Platter Serves 10 to 15 guests

Breads & Dips Platter $55
Crostini - dips (v)

Ploughman’s Board Platter $105
Cured meats - smoked cheddar - mustard - pickles -

crackers - bread

Grazing Board Small / Large $120 / $279
Cured meats - cheeses - pickles - antipasti - nuts crackers

Fruit Platter $89

Gourmet Turkish Bread Sandwiches / Wraps $99
a selection of gourmet fillings - 16 pieces

$6 per canape minimum order = 24 of one flavour

Canape Packages:

$35 for 6 canapes per person
$45 for 8 canapes per person
$55 for 10 canapes per person

COoLD

Rosemary caramelised onion & feta tartlet (v,gfo)

Guacamole, avocado hollandaise, cherry tomato crostini (vegan, gfo)
Apple chilli & fig jam, brie, candied walnut, fig cracker (v,gfo)

Norweigen smoked salmon, lemon caviar, herbs on fresh cucumber (gf, df)
Rare beef, chilli jom, roasted peanuts on fresh cucumber (gf,df)

Prawn cocktail, cucumber, avocado, coriander on mini papadum (gf)

HOT

Peking duck springrolls, plum bbg sauce, kewpie mayo, fried shallots

Pork & fennel sausage rolls, house relish

Chicken skewer, moroccan spices, hot honey, chives, tomato kasundi (gf,df)
Corn & coriander fritters, jalapeno aioli (vegan,gf)

Jalapeno & parmesan arancini, pepper mayo (gf,v)

Fried chicken bites, hot honey, katsu sauce (gf df)

Prawn springroll twist, kewpie mayo, soy glaze, sesame

House made mini quiches, flavours are always changing

foik dishes & slidens
S11.9 each minimum order = 24 of one flavour

Mini brioche rolls (swap to corn tortillas for GF)

Karaage chicken slider, slaw, pickles, karsu sauce, hot honey
Smoked brisket slider, plum blbqg sauce, pickles, cheese
Falafel slider, caramelised onions, lettuce, tomato, mayo

Tomato & basil soup - crusty bread

Pulled beef chilli concarne, avocado hollandaise, guacamole,
corn chips

Smoked mushroom risotto, garlic butter, lemon evoo

bl buffel

$70pp minimum of 30 guests
** Buffet is Gluten Free, except the crusty bread **

Crusty baguette with butter

Salads - Served Chilled

Green cabbage slaw, apple, honey dijon dressing

Grilled zucchini, roasted beetroot, chickpea, pickled onion, spinach,
herbs

Cherry tomato, baby bocconcini, basil & grilled peach caprese
Wedge salad, ranch dressing, bacon pieces, parmesan

Veg - Served Warm
Roasted jacket potatoes - sourcream, chives
Roasted jerk spiced pumpkin - yoghurt sauce

Protein - Choose Any Two - Extra Protein $10pp

Kung pow tofu - soy sesame dressing

Lemongrass chilli chicken - coriander & lime

Slow smoked brisket - bourbon bbg sauce

Honey mustard glazed house smoked ham - mustards

Whole baked salmon - dill & date stuffing, lemon butter sauce + S5pp

Add 5kg chilled cooked aussie tiger prawns + $390
Add 5 dozen coffin bay oysters, natural + $445

$6 per canape minimum order = 24 of one flavour

Cheesecake (v)
Chocolate brownie (gf)

dvinke ppackages

Cash Bar or Bar Tab Available

Premium Drinks Package
Silverleaf sparkling brut
Cloudbreak sauv blanc

Villa calapiano pinot grigio
Churchview est. chardonnay
Serifino goose island rose
Cloudbreak pinot noir
Patrick P series shiraz

Selection of beers & cider
Selection of softdrinks and juices

2 hours 55 per person | plus basic spirits 75
3 hours 75 per person | plus basic spirits 95
4 hours 95 per person | plus basic spirits 115

besproke optony

We are always happy to discuss your event and
specific requirements. We can always tailor a
menu that suits you. and your event. Just ask
Chris.

v -vegetarian gf- gluten free df- dairy free
*all menu items are subject to seasonal changes
& substitutions without notice*
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